Bistro on the Mile Jul-Aug Lunch Buffet Menu
HBERE

Cold Seafood JE}gfE
Cooked Prawns with Shell i
Cooked Blue Mussel JHEEFE ]

Brown Crab%ii &) %%
Crayfish/NFEHR
Cooked Green Whelk3534Z

Appetizergij3g
Prawn cocktail B ZE 2 R
Smoked Duck Breast with Fresh Mango Salsa /& Z B F= R TH 25
Smoked Salmon J& =7
Pork Belly with Minced GarlicEwJEH A
Buffalo cheese ball and tomato with pine nut and balsamic7K4- % BB HHEAA FFIERS (V)
Chorizo salami ¥ |45
Gammon Ham with melon 4:F5>k BRECEH I
Lyoner Sausage FI|Z2{H5
Marinated vermicelli and black fungus with garlic and vinegar JiFEEH 4% (V)

SaladyDfE
German Potato salad {2 [ Z{F/ i
Thai Green Mango Salad with Crab Meat ZRILT=RE AR
Mixed mushroom salad in Yuzi sauce ZEE /M3
Thai chicken feet salad Z&=ZERAl/ DT
Fresh Mango and Fruit Prawn Salad TR KR/

Romaine salad, Rocket, Endive, Baby Spinach and mixed lettuce
Asparagus J&%j, Cucumber /[, Tomato i, Pumpkin /1L
Kidney bean i 7, Baby corn T >[%j, Mushroom JE%E, Beetroot 4] SZ5H
Italian dressing, Thousand Island, French dressing
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KL, RN, B, e, Jakir, MR ATk

Cheese plater

Goat cheese, 457>+, Brie A=+, English Cheddar B2F] = I,
Gouda cheese,
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

fE T, Btz Ebk, PRz, HR IR, IR

Soup;%
Chinese soup =%
Western Soup/g =%

JAPANESE FOOD
Sashimi Stationf& eI &
Salmon, Tuna, Scallop, Snapper, Octopus, Amaebi, Herring fillet,

=EXEAE ~ BEENS T RS~ UTERLS, B, A8 A




Seared sushi X & &5]
Flamed Tuna, scallop, salmon& &, 77, =X

B T Y

Edamame, Gobo, lotus root 17 &, 43, difE

Japanese Tempura
Vegetable tempura $i5Z K728, Prawn tempura K K IF 28

Japanese snack
Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,

Spicy Clam, Seasonal scallop fringe, Chuka salad
CRRE A~ SREAOVEE - TRIBIME C TOREA
BRIGLA ~ W F#E8 - PEEDE

Chinese Noodles station P 5 f
Noodles, udon, oil noodles, seasonal vegetables, chicken soup
Wonton, fish skin dumpling, squid ball, beef ball, fish ball, fish fillet, mushroom, bean curd
AR > B4 A - R 0 JBEE RS
EE - AR 2R BB AR &4 E
Chaozhou Oyster Porridge
ppINL R

Hot Food
Okonomiyaki(Japanese savory pancake) BR &
Japanese grilled squid with teriyaki sauce 18t (& &
Mango stuffed chicken breast with honey gravy T 5 % 2 i) A9 fic 22 i 5+
Lasagna Bolognese AETEH
Roasted potato with rosemary i1 75 jE2
Baked broccoli with cheddar cheese = 1-JEPHRE{E
Pan-fried sole fillet with truffle cream sauce ERIBERINEC BN E BT

Chinese Hot Food
Fried rice with Crab Meat and Seafood 2& A8 &£ YV &R
Chinese barbecue &K1 2 (Roast Pork, Soy Sauce Chicken)
Stir-fried Mussels with Black Bean Sauce BT E
Typhoon shelter style stir-fried prawn % & i = k0 1
Deep fried Chicken wing with spicy salttl B8 VEZE 2
Oysters Congee 517
Wok-fried Geoduck with broccoli and garlic i BB1ETRR 2 Kb 8 I i
Dim SumZi/Cr Siu Mei 2, Teochew Dumplings N #3558
Sea Snails in Spicy Wine ¥EZ 1R

Indian Hot Food
Tandoori Lamb chops ENE & =F 5k
Indian Butter Chicken E[JJ& 4= %

Papadum E[IJE#HE
Jeera Rice 7R HIER

Carving
Bone ham with honey gravy J& K FEEC 22 i+
Roasted Ribeye steak)g AR



Sauce: Red wine gravy sauce4l f &+
mushroom sauce BE#E {525

The food menu items will be on rotation, 3% 55 €5 2 HHigiitx




Bistro on the Mile Jul-Aug Dinner Buffet Menu
ShnE:a:,

Cold Seafood 5 /ifE
Cooked Prawns with Shell JEE
Cooked Blue Mussel HEEFH 1

Brown Crab%fii %%
Crayfish/NFETE
Cooked Green Whelkgg3 i
Fresh Oyster4: 15
Cold Lobster JH gl

Appetizergii3g
Prawn cocktail W& FFF
Smoked Duck Breast with Fresh Mango Salsa & ZIEEC = RITTHEE
Smoked Salmon J& = A
Pork Belly with Minced Garlicii)JE 5 A
Buffalo cheese ball and tomato with pine nut and balsamic/KZf % 4-Fr FBHGRCFA FFIEES (V)
Chorizo salami ¥ [AIf5

Gammon Ham with melon €9k BRECEH K

Lyoner Sausage FI|Z24 5
Marinated vermicelli and black fungus with garlic and vinegar JHFFZEE344% (V)
Abalone and seafood salad with white wine jelly fifi & )/ b7E (4 T IEFR
Duck foie gras and artichoke terrine FEHT 54t
Parma Ham with melon fiF1E &% K BRACEH T

Salad}y/D{E
German Potato salad/® &2 {7/ by {3
Thai Green Mango Salad with Crab Meat = =R E R 2
Mixed mushroom salad in Yuzi sauce &/ D1E
Thai chicken feet salad Z=ZEfAI DHL
Fresh Mango and Fruit Prawn Salad TR AR/ E

Romaine salad, Rocket, Endive, Baby Spinach and mixed lettuce
Asparagus J& &7, Cucumber &)1\, Tomato F i1, Pumpkin Ed )\
Kidney bean %7, Baby corn %], Mushroom [EE%E, Beetroot 41 525
Italian dressing, Thousand Island, French dressing
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KL, RN, B, 1eisers, AELkr, MR ATHL

Cheese plater
Goat cheese, ZE45=> 1=, Brie ;A= 1, English Cheddar EF] =,
Gouda cheese,
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

fET, Btd, Ghk Rz, HER 5 IR

Soupi%
Chinese soup =5
Western SoupPg =5



JAPANESE FOOD
Sashimi StationfF 35l &
Salmon, Tuna, Scallop, Snapper, Octopus, Amaebi, Herring fillet,

=XERE -~ BEHRS T HERE S UTNERLS, B, FERA

Seared sushi X & = 5]
Flamed Tuna, scallop, salmon& &, i+, =
Edamame, Gobo, lotus root £ &, 2F-5%, 5E£#

Japanese Tempura
Vegetable tempura FE32 K im 4, Prawn tempura KU K i 28

Japanese snack
Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,

Spicy Clam, Seasonal scallop fringe, Chuka salad
ZIREE A~ SRAVDE - JRIEIDEE - TOREA
FRISA ~ FF#EE ~ hEE D

Chinese Noodles station =, HI §H1E
Noodles, udon, oil noodles, seasonal vegetables, chicken soup

Wonton, fish skin dumpling, squid ball, beef ball, fish ball, fish fillet, mushroom, bean curd
R 5% miE - BX OBELS
BHE - AR 2R FAEE B8R ZuE Tk

Hot Food
Okonomiyaki(Japanese savory pancake) AR {5
Japanese grilled squid with teriyaki sauce H&JE&fif £ (F
Mango stuffed chicken breast with honey gravy ¥ 52 % 2 i) P9 fig 28 18 51
Lasagna Bolognaise AETEH
Roasted potato with rosemary K1k F EE 2
Baked broccoli with cheddar cheese = +-{FVEEEC
Pan-fried sole fillet with truffle cream sauce ZHRIFEMINIEC BAAE S BT

Chinese Hot Food
Fried rice with Crab Meat and Seafood 2& A1} &£ XV 8l
Chinese BBQ duck/#EHE and Suckling Pig B2 &
Stir-fried Mussels with Black Bean Sauce Bt¥E0
Typhoon shelter style fried prawn % & 1 =\ ¢ i
Typhoon shelter style fried crab 3 JE|JE )&
Pan-Fried Oysters Cake & Bl B
Wok-fried Geoduck with broccoli and garlic FARS (G & Kb 2 IR &
Steamed scallops with garlic vermicelli 3725k 457% 5 H
Sea Snails in Spicy Wine BUBE BI12
Steam fish with Ginger and Scallion EEZ& i

Indian Hot Food
Tandoori Lamb chops ENE & =FHF
Indian Butter Chicken ENE 4= HZHk

Papadum E[I[E#HE
Jeera Rice 7RHIER



Carving
Bone ham with honey gravy J& ‘K BEHC 2k 281
Roasted Ribeye steakjz AR 41
Roasted Prime Rib of Beef (Weekend) &G & AHEH
Sauce: Red wine gravy sauce4[ g1
mushroom sauceEE## {5+

Live cooking for the customer
Boiled Abalone Japanese Style (Cold) AT E R (F)
Braised Fish Maw with Sea Cucumber ;&£ 752
Ice-cream cookie sandwiches w/almond chocolate crunchy B2 Ei% = RE;8 B & 1_ Rt HAERE

The food menu items will be on rotation, 3% E8 € H#E#




